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DISTILLATION  OF BESINS.

in considerable quantities, a black, easily fusible mass known as
pitch. The only use for this material is in caulking wooden
ships. It was formerly used by shoemakers for waxing their
thread.
BREWERS' PITCH.
K
I                        Much rosin is used for the preparation of this substance.    It
ia  lined   in   breweries to produce a smooth lining inside casks
I                   whereby they  are made impermeable and much easier to clean.
|                  .Brewers' pitch consists of rosin mixed with substances which are
V                  likely to have no effect upon the taste and aroma of the beer.
f (|                     The HiinpleHt way of making a good brewers' pitch is to fuse
pun; American rosin with careful stirring to prevent the rosin
from burning to the bottom of the pan. During the stirring
sufficient rectified oil of turpentine is gradually added to render
the maws free from brittleness when cold. In using the pitch a
ncvw cask is heated with a blast of hot air; when thoroughly heated
a writable quantity of melted pitch is poured in and spread over
the Bidet* of the cask by rolling the latter about until the material
IB quite cold. To repitch a cask the old pitch is fired, allowed to
burn Home time, extinguishing by putting the head on the cask,
and rcipitched in the same way as a new cask.
Many makers of brewers7 pitch use a proportion of rosin oil
instead of rectified oil of turpentine to make the mass supple.
The* rowiii oil used must be rectified, since the crude oil would
Impart a penetrating smell to the beer. Others give the necessary
BtippleneHB to the rosin by fusing it with a soap made by boiling
part of the rosin with caustic soda lye. Many recipes for making
brewerH* pitch include the addition of soot or ochre, or of beeswax.
Such additions are not only absolutely superfluous, but are very
injurious to the beer kept in the casks. This is especially true
of Hoot, which contains not only carbon but appreciable quantities
of empyreumatic bodies of characteristic taste and smell, eminently
calculated to spoil the flavour of beer.